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Delux Maoharaja Thalis Indian Rolls
# Paneer Makhani Thali Meal 348 i
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# Bul 1 Thali Meal
» Chicken Tk Masala Thall Meal 368
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VEG CLASSIC PARATHA INDIAN BOWLS
ALOO PARATHA CURD RICE BOWL

COB| PARATHA PALAK PANEER RICE BOWL
FANEER BHURJI PRRATHA RAJHA CHAWAL BOWL
RLOO PYAZ PARATHA PINDI CHOLE RICE BOWL
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DAL HAKHANI RICE BOWL
PANEER TIKKA MASALA BOWL
NEGEUSION BARAYHA PANEER BUTTER MASALA RICE BOWL
(HEESE CHILLI PRRATHA BUTTER CHICKEN MINI NEAL
SPINACH CHEESE CORN PARATHA CHICKEN TIKKA MASALA MINI NEAL
ALOO ACHARI PARATHA
SCHEZWAN PANNER PARATHA
PERI PERI PRNNER PRARATHA
PIZZR PRARATHA DESSERT
— = CHOCOLATE GANACHE BROWNIE
VEG PARATHA MEAL GULAB JANUN [2PCS]
ALOD PARATHA NEAL
GOB! PARATHA MEAL
PANEER BHUR.JI PRRATHA MEAL
CHEESE CHILLI PARATHA NEAL BEVERAGES
BLUEBERRY MILKSHAKE
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Beverages
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Ghes Town Traingle Paratha Pack of 3 6% Dezzeriz
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PRAN MILKSHAKE
VEG PARATHA MEAL CHOCOLATE MILKSHAKE
ALOO PARATHA MEAL 173 COLD COFFEE
GOB| PARATHA HERL 183 HINT CHASS
PANEER BHUR.M PARRTHA MEAL 199 LAss|
CHEESE CHILLI PARATHA MEAL 183 WATERHELON HOJNITO
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EXTRA ADD-ONS
VEGETRBLE RRITA BUTTER PICKELS PAPAD CURD

INTEGRATED BRAND DETAILS

X RASOI = | Capltal

PARATHAS

CONCEPT: CONCEPT: CONCEPT:

A modern Indian street-food inspired brand A homestyle Indian food brand bringing A value-driven meal brand serving complete
serving flavorful rolls, wholesome bowls, and authentic Punjabi-style parathas, comforting Indian and fusion meal boxes designed for
quick comfort meals crafted for today’s meals, and traditional flavors in a modern convenience, taste, and everyday
fast-moving lifestyle. QSR format. dining needs.

MENU: MENU: MENU:

Indian Rolls, Rice Bowls, Loaded Wraps, Mini Stuffed Parathas, Jumbo Meals, Indian Indian Meal Boxes, Chinese Meals, Mini
Meals, Combo Boxes, Snacks, Beverages & Bowls, Curd Combos, Mini Thalis, Snacks, Meals, Rice Combos, Thalis, Gravy Meals,
Quick Bites. Beverages & Add-ons. Beverage Combos & Budget-Friendly Platters.

DIFFERENTIATION: DIFFERENTIATION: DIFFERENTIATION:

Balanced combination of taste, convenience, Authentic homemade taste with satisfying ' Single-serving meal solutions with
and affordability with delivery-friendly portion sizes, built around comfort-driven operational efficiency, affordable pricing,
products designed for everyday consumption. meals and repeat customer demand. and high repeat-order potential for
delivery-focused markets.

ADVANTAGES OF MULTI - BRANDS
1. SHARED INFRASTRUCTURE, EQUIPMENT, AND TEAM
2. COMMON BASE INGREDIENTS USED EFFICIENTLY FOR BOTH BRANDS
3. STREAMLINED OPERATIONS WITH COST-EFFECTIVENESS
4. ABILITY TO SERVE DIVERSE AUDIENCE PREFERENCES UNDER ONE ROOF
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CLOUD
. KITCHEN

* Integrated Multi-Brand Food Business Model Area: 100-120 Sq.Ft

e Diverse Menu Covering Meals, Rolls & Parathas
¢ Scalable & Profitable formats Investment : 5L - 6L

* High Repeat Order Potential with Combo Opportunities Margins : 20%

'

Key Pointers :

Faster ROl & Payback Period

Ideal For:

e Entrepreneurs Seeking a Multi-Brand Food Business

® People who are Already Operating a Kitchen Month Month
PROJECTED P&L 2106 7 to 12+

CAPITAL INVESTMENT
PROPOSED DELIVERY COMMISSION (25%)
o,
UNIT FRANCHISE FEE COGS (32%) & PACKAGING

ELECTRICITY m 10,000
MISC COST (UNIFORM, LICENSES,
COMPANY INCORPORATION 20,000 REVIEW & RATINGS m 8,000
CHARGE ALLOCATED TO THE STORE
TOTAL CAPITAL INVESTMENT 3,49,000/-
ROYALTY FOR THE BRAND @ 6% 18,000 32,400
OTHER CASH FLOW REQUIRED:
R ENISE DEROSIT RENT BEFORE OPENING TOTAL EXPENSES 259,000 438,200
SALARIES BEFORE OPENING ( DURING TRAINING PERIOD )
MISC EXP AS PER ACTUALS
INITIAL RAW MATERIAL PURCHASE TAXES EXTRA NET PROFIT 41,000 1,01,800

QSR

Low-Investment High-Return

Area: 200-300 Sq. Ft.
Investment : 9L- 15L + GST

Margins : 25% - 40%

Setup Cost :

o peveopuenmcosT appeon | oro
Eeens e

OTHER CASH FLOW REQUIRED.:

Unit Economics :

Average Daily Order : 100-150 orders
Average Order Value : 225 - 275

Monthly Revenue : 10L - 121

Ideal Location :
* High footfall Streets
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Near CO"BgGS PREMISE RENT BEFORE & AFTER OPENING | SALARIES BEFORE & AFTER OPENING |

MISC EXP AS PER ACTUALS

® Dense residential Zones INITIAL RAW MATERIAL PURCHASE | TAXES EXTRA

E END TO END
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- Kitchen
o Equipment

Leeserccsse., 0 . Raw Material &
POS o’ Packaging Supply
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Integration With Food . ; : 3 @
Aggregators o 2
(Zomato, Swiggy, etc) b A
Pre-Launch % W eees, @
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. Operations 2
Setup Outlet Launch - Regular
And PR QC/ QA

YOU INVEST WE SUPPORT

we provide end-to-end support so yoh can focus solely
- oh growing your business

BACKENDED RAW KITCHEN R&D
MATERIAL CENTER

Raw Material Sourcing & Recipes are backended, 2 A dedicated team and process for R&D of new

End to End training is provided to enable recipes for periodic menu changes. In-house

standardization across products. capability to scale those recipe before launch
in each store.

FOOD SAFETY & STANDARD KITCHEN
HYGIENE ==\ OPERATIONS

Standard food hygiene practice, standard Standardized process, Training modules, Recipe cards,
sourcing & packaging material. SOPs and Look and cook of recipes are very well defined
for quicker training and opening of new stores.

AGGREGATOR DIGITAL
RELATIONSHIP MARKETING

We monitor & analyse operational metrics like Menu We analyze data to determine best discounting,
Funnels, Kitchen Preparation Time, Cancellations, campaign participation and Cost Per click strategy for
Delivery Time, Repeat Ratios, Customer Segmentation better ROI. Social media marketing is also targeted after
amongst others, helping us to tweak menus and analysis of demography.

exploit aggregator’s algorithm better.

e ONE KITCHEN ¢ TWO BRANDS ¢ MAXIMUM UTILISATION

Using Same Kitchen, Same Equipments, Same Staff
“Add two more brands and grow your revenue
Brand details and Price on special request

ADD MORE BRANDS = SAME KITCHEN

| CONTACT US
C +91 81780 80065

YOU ARE INVITED TO A FOOD TASTING SESSION



